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Buah apel (Malus sylvestris Mill.) memiliki sifat antibakteri pada gigi. Pada 
penelitian ini ekstrak kental buah apel yang sudah distandarisasi, 
diformulasikan dalam bentuk sediaan pasta gigi agar mudah 
penggunaannya. Konsentrasi ekstrak kental buah apel yang digunakan 
adalah 9,6%. Penelitian ini bertujuan untuk memformulasi ekstrak kental 
buah apel  dengan menggunakan CMC-Na sebagai gelling agent dan 
mengetahui pengaruh sediaan pada sifat mutu fisik, efektivitas, dan 
akseptibilitas. Ekstrak kental buah apel dilakukan dengan metode 
remaserasi menggunakan pelarut etanol 96% dan menggunakan 3 perbedaan 
konsentrasi CMC-Na high grade, yaitu 0,5% (FI), 1% (FII), dan 1,5% 
(FIII). Uji mutu fisik pasta gigi ekstrak buah apel meliputi pH, viskositas, 
daya sebar, dan homogenitas. Uji efektivitas meliputi konsistensi, daya 
lekat, dan kemudahan pengeluaran dari tube.Uji akseptabilitas meliputi uji 
kesukaan dan iritasi. Hasil uji daya sebar, homogenitas, konsistensi, daya 
lekat, uji kesukaan dan uji iritasi antar formula dianalisa dengan analisa 
statistik Kruskal-Wallis tidak terdapat perbedaan bermakna, sedangkan  
hasil uji kemudahan pengeluaran dari tube terdapat perbedaan bermakna 
antar formula. Hasil uji pH dan viskositas diuji antar bets dengan analisa 
statistik T-test dan antar formula dengan analisa statistik oneway ANOVA. 
Pada uji pH dan viskositas tidak terdapat perbedaan bermakna antar bets 
dan terdapat perbedaan bermakna antar formula. Perbedaan konsentrasi 
CMC-Na berpengaruh terhadap uji kemudahan pengeluaran dari tube, pH, 
dan viskositas. 
 








USAGE OF CMC-Na AS A GELLING AGENT IN TOOTHPASTE 
FORMULATION CONTAINING EXTRACTS OF APPLE FRUIT 






Apple (Malus sylvestris Mill.) has an antibacterial properties for the teeth. 
On this research apple thick extract standardized  was done formulated as 
toothpaste to ease the usage. The concentration of apple extract used in the 
formula was 9,6 %. The aims of this research are to determine extract of 
apple using CMC-Na as gelling agent can be formulated as a toothpaste and 
to determine the effect of CMC-Na on the physical properties, efficacy and 
acceptability. Apple thick extract was made by remaseration methode with 
96% ethanol and the study was conducted using a 3 different high grade 
CMC-Na concentration such as 0,5 % (FI), 1 % (FII), and 1,5 % (FIII). 
Physical properties of apple extract toothpaste tested included pH, viscosity, 
dispersive power, and homogeneity. Test efficacy included consistency, 
adhesion, and ease of removal from the tube. Acceptability Test was done 
on the aroma and the texture, as well as irritation test. Test of dispersive 
power, homogeneity, consistency, adhesion, irritation were statistically 
analyzed with Kruskal – Wallis. There were no significant difference 
between the formulas. Ease of expenditure from the tube test was found that 
there were a significant differences between the formulas. Test of the pH 
and viscosity between batches were tested with T -test statistical analysis 
and inter- formula differences were done using oneway ANOVA statistical 
analysis. There were not significant difference between the batch but there 
was a significant difference between the formulas in terms of pH and 
viscocity. In conclusion, CMC - Na concentration differences affect the ease 
of removal from the test tube, pH, and viscosity. 
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